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IN THE UNTIED STATES PATENT AND TRADEMARK OFFICE 



In re Patent Application of 
KnutM.RAPPetal. 
Serial No.: 09/928,721 
Filed: August 13, 2001 



Group Art Unit: 1761 
Examiner; A. Corbin 



For; SUGAR-FREE PRODUCTS WITH IMPROVED CHARACTERISTICS 

Commissioner for Patents 
P.O. Box 1450 
Alexandria, VA 22313-1450 

DECLARATION OF .TORG KOWALCZYK UND ER 37 CJ.R. 81.131 

Sir: 

I, JORG KOWALCZYK, declare that: 

1. I reside at Franz-Schubert-Strafie 24, 67304 Eisenberg-Stemborn, Germany, lyfy 
background is as a chemist and I presently work for Sttdzuckcr AO, Mannheim/Ocbseonirt, ~f : ' 
Germany. I have been Ac head of the department "Product Development" since October 19?7. I 
have been engaged in different research activities in tte field of the prodo^ 

Isomalt baaed sweetener products, 

2. Hie following study was undertaken by roe or under my supervision to study tfte . 
effect on various physical properties as outlined below of a coated product when varying the 
ratio of 1,6-GPS (6-O-o^D-glucopyranosyl-D-sorbitol) to 1,1 -GPM (lO-a-D-glucopyranosyl-DH 
mannitol) in the coating of said coated product. 
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3. To this end, two coated products were prepar ed. The first is a compamtt^ 1 
product prepared according to Efcample 1 (using Tabic I for the gum center ctnuporitiorill 
cited reference Reed et al. (WO 95/07622), wherein a sugarless chewing gum center w**$5 
prepared by mixing an insoluble base with calcium carbonate and glycerine. This 
then combined with sorbitol over a short period of time. Encapsulated aspartame wal 
added to the mixture. Finally, a peppermint flavoring agent was added and the coraponeil 
mixed to substantial homogenity. The composition of the chewing gum center was a$ 



Component 

Sorbitol 

Base 

Calcium Carbonate 
Glycerin 

Peppermint Flavor 
Aspartame 



Weight percent 

48.06 

33 

13.0 

4.0 

1.8 

0.14 



The above gum center is then coated with a hydrogenated isomaltulose syrup 1 
provides a coating of 48,5 % hydrogenatedisomaltulose (i.e. PALATINTT containing:; 
1,6-GPS and 50 mol% 1,1-GPM)> 46% eryfhritol, 3.4% gum arabic, 1.2% peppttimnti 
0.9% titanium dioxide then polished with camauba wax. The first coating solution (u» 
first 20 coats) contained a 75% hydxogenated isomaltulose solids syrup, gum arabic as ap 
aqueous solution, and titanium dioxide. The second coating solution (used for the last $j>| 
contained a 6S% erytbritol solids syrup, gum arabic as a 3% aqueous solution and ttauuii 



half at the JO* coat. 



4. An experimental product according to the present invention was prepared 'ogtti^y^^^p^ 
as desoribed in Section 4 above with the only exception being the use of enriched Isomalt ^S^|0^|S|5fc : 
containing 70 mol% 1,6-GPS and 30 mol% 1,UGPM instead of the hydrogenated isomalt&^0&9S 
(i.e. PALATINIT containing 50 mol% 1,6-GPS and 50 mol% 1,1 -GPM) in the coatiag. 
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5. The resulting comparative snd experimental chewing gums were evaluated 
sensorial evaluation for sensorial hardness, loudness, cracking behavior and sensorial orowi 
Sensorial hardness was rated from 0 (soft dragee, hardly palatable employing Stimorol froi 
Dandy company as a standard) to a value of S (pleasantly bard, using Happy Dent White 
the Perfetti Company as a standard). Loudness was rated on a scale from 0 (very faint 
with difficulty using Stimorol as a standard) to a value of 5 (pleasantly loud cracking son 
using Happy Dent White as a standard). The cracking behavior was evaluated on a scale 
(very coarse particles - separated from center - using Odol-mcd 3 from die SmithKHne B< 
company as a standard) to a value of S (small but palpable particles using Deatyne Ice froj 
Warner Lambert Company as a standard)* Sensorial crunch is a number between 0 (bad) 
(very good) calculated by adding 40% of the hardness value, 40% of die loudness value 
of the cracking behavior value. The results are set forth in the table below, la addition^ 
hardness and crunch number obtained in a texture profile analysis (TPA) were determine^ 
Finally, the visual impression of the gums were evaluated. The results axe set forth in the )f 
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Comparative 
(prior art) 


Experimental 
(present 
invention) 


Sensorial 
Attribute 


Hardness 


2,0 


3,5 








Cracking Behavior 




4*0 


Crunch 


1.9 


3,6 


Torture 
Profile 
Analysis 
(TPA) 


Hardness [N] 


17 


33 




Crunch Number 


8 


19 


Visual Appearance 


smooth 


smoother 



6, In summary, the above data indicate that increasing the ratio of 1,6-GPS over 1, 1- 
QPM to more than 57 to 43 unexpectedly results in significantly improved sensorial attribute, 
texture profile and visual appearance* 

7. I further declare that all statements made herein are made of my own knowledge 
and are true except for those statements made on information and belief, which are believed to be 
true, and further that these statements are made with the knowledge that willful felse statements 
and the like so made are punishable by fine or imprisonment, or both, under Section 1001 of 
Title 18 of the United States Code and that such willfUl false statements may jeopardize the 
validity of Ibis declaration of this application and any United States patent issuing therefrom. 

Dated: . 2004 
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